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low steam pressure at which the plant operates,    A thermometer is provided
with the steam chest, which may be of the horizontal or upright type as desired.

(5)  The " Wembley " Steriliser.    This apparatus is manufactured by Messrs.
Aveling-Barford Ltd., and consists of a boiler, steam chest, and washing-trough.
The trough is divided into two parts for hot and cold water, and a steam-turbine
brush and a bottle rinser are  also fitted.    The door of the steam chest can be
of the hinged or lift-off type as desired, and the chest is fitted with a thermometer.

(6)  The " Stott " Gas-heated Steriliser.    This steriliser, which is constructed in
various sizes to deal with either 120, 240 or 360 bottles at one processing, does not
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require a separate steam generator, as it is an entirely self-contained and compact
unit. The steam generated is super-heated to a high temperature within a
reasonable time, due to the heat-conserving jacket with which the apparatus is
fitted. A special device ensures the drying-ofl of all bottles and utensils before
they leave the cabinet. A churn steaming block may be attached if desired.
An automatic water supply is provided, and a reasonable amount of hot water, up
to 10 gallons, may be withdrawn for washing purposes. In addition to a suitable
thermometer, the apparatus is provided with thermostatic control. Calor gas
can be satisfactorily employed if desired where other supplies are not available.
(7) The " Stott " Electrically-heated Steriliser. This apparatus is eminently
suitable for those who possess available electric power, and who wish to obtain an
-economical, self-contained unit. The steriliser is fitted with an automatic water
supply, thermostatic control and thermometer, and will handle either 144 or
288 bottles at each treatment, according to size. The sterilising temperature is